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“The chosen site for the new purpose-built complex – Pokfulam 
-- is especially appropriate and uniquely suited to offering 
professional training of international culinary art as it is just 
adjacent to HITDC and CCTI,” observed Dr Chen at the ICI 
groundbreaking.  “Backed by staunch support from the government, 
the VTC grooms quality manpower for the culinary and hotel 
industries. We firmly believe that the ICI complex will help develop 
Pokfulam into a centre of excellence for culinary arts in the region. 
Meanwhile, it is also our intention to build ICI as a natural magnet, 
bringing together celebrity chefs around the globe under the same 
roof to share experience and ideas, ultimately facilitating the growth 
and development of the world’s culinary industry.”
One of the key drivers of the new ICI programme will be its 
Higher Diploma in Culinary Arts, which admitted its first intake in 
the 2014/15 academic year. It will offer students a variety of culinary 
arts training including the cuisines of Europe, the Mediterranean, 
South America, the Middle East and Asia.  Students will also be 
trained to enhance knowledge of food science, allowing them to more 
readily explore new frontiers of international cuisines. The Higher 
Diploma is a keystone in ICI’s mission to improve the 
competitiveness of Hong Kong’s burgeoning culinary industry. 
“This new chapter of Hong Kong’s culinary industry will start a 
long voyage in our provision of a world class culinary arts education 
to the region’s aspiring chefs,” says Dr Leung. “We hope that the 
impact of this centre of culinary excellence will extend beyond 
Hong Kong and reach many generations to come.”
 “One can achieve success through different progression 
pathways, especially now that the profession of chef has become so 
well-regarded,” he added, noting that the community is more 
willing to embrace diversity these days and that there are dozens of 
celebrity chefs showing what careers can be in an industry that has 
become a source of fascination to TV audiences worldwide. 
Chen and Leung bring more than 30 years of experience with 
VTC to the ICI project. With such a clear understanding of the 
region’s vocational education needs and a strong commitment to 
improve the competitiveness of Hong Kong’s culinary industry, the 
dedication of the two champions in the ICI project should 
guarantee that the city soon has one of the most talked about 
training institutes in the culinary world.  
TWIN DRIVERS
兩位主席承先啟後 創立國際廚藝學院
及服務等相關行業循序漸進，實踐理想。國際廚藝學院結合了
VTC餐飲及款待業專才培訓的傳統優勢，為年輕人提供更多元
化的選擇。
VTC機構成員之一的旅遊服務業培訓發展中心及中華廚藝
學院擁有豐富的教育資源和經驗，過去三十年為香港的餐飲業
和酒店業培育出無數的專才。兩位博士與其他理事會成員都深
信，中華廚藝學院及旅遊服務業培訓發展中心的穩健基礎及持
續發展，將有助國際廚藝學院開創和發展優質課程。
在國際廚藝學院的動土儀式上，陳博士表示: 「國際廚藝學院
的新大樓選址薄扶林尤其合適，其毗鄰旅遊服務業培訓發展中
心及中華廚藝學院，使三間學院能夠相輔相成，緊密合作，為
學員提供全面的國際餐飲專業培訓。」他又指出:「國際廚藝學
院將有助薄扶林成為香港的優秀廚藝教育的樞紐。同時，我們
也希望國際廚藝學院能夠匯聚世界各地的名廚，分享他們的經
驗和真知灼見，推動世界廚藝行業的發展。」
廚藝高級文憑是國際廚藝學院的其中一個重點課程，並於
2014/15學年招收首批新生，學院包羅歐洲、地中海、南美、中
東及亞洲菜系廚藝訓練，讓學員能夠掌握廚藝和食物科學的理
論與實務訓練，培育精通國際廚藝的優秀人才，並為他們開拓
國際美食新領域。此嶄新的高級文憑課程旨在為發展迅速的飲
食業提升競爭力，實踐國際廚藝學院的使命。
梁博士表示:「國際廚藝學院為本地有志投身餐飲行業的學生
提供世界級的廚藝教育，將為香港的飲食業創出新篇章。我們
期望國際廚藝學院將會帶領一代又一代的廚藝精英衝出香港，
放眼世界。」他相信國際廚藝學院課程將會成為業界的先驅，
特別是當今廚師的專業技術備受敬重，不少名廚更在業界取得
驕人成就，亦深受全球電視觀眾歡迎。」
陳博士和梁博士深明香港對專才培訓的需求殷切，他們遂將
在VTC逾三十年累積的豐厚職業培訓經驗與國際廚藝學院的新
式課程內容結合，致力提升香港飲食業的競爭力。他們對國際
廚藝學院積極投入，充滿熱誠，是因為他們確信這項目將會引
領香港登上全球飲食業教育和培訓更舉足輕重位置。
VOCATIONAL TRAINING COUNCIL CHAIRMAN      
DR CLEMENT CHEN AND THE CHAIRMAN OF THE 
ICI’S STEERING COMMITTEE DR ANDREW LEUNG 
HAVE BEEN KEY PLAYERS IN SPEARHEADING THE 
LAUNCH OF HONG KONG’S NEW INTERNATIONAL 
CULINARY INSTITUTE (ICI). BOTH SEE THE 
NEW GASTRONOMIC ACADEMY AS A MAJOR 
MILESTONE IN THE DEVELOPMENT OF THE CITY’S 
INTERNATIONAL GOURMET INDUSTRY. 
G               reat ideas can sometimes fall by the wayside, unless 
they have a champion who recognises the genius of a new proposal 
and makes sure it becomes a reality. 
Happily for the VTC’s new International Culinary Institute, it’s 
a brilliant innovation with two passionate champions, Dr Clement 
Chen, the Chairman of the VTC and Dr Andrew Leung, 
Chairman of the ICI’s Steering Committee. 
Both men have a long and admirable history of involvement 
with the VTC and a deep commitment to the Council’s core 
mission, which is to provide thousands of young Hong Kong-ers 
with the vocational skills they need to build successful and 
rewarding careers.  
Chen and Leung have built careers that emphasised diversity 
and the fact that young people can achieve their life goals with a 
variety of progression pathways. The new ICI will have a clear 
commitment to both ideas. But even new ideas can benefit from the 
strengths of heritage, and ICI will have a ready-made source in the 
VTC’s Hospitality Industry Training and Development Centre 
(HITDC) and the Chinese Cuisine Training Institute (CCTI), 
which have been supplying Hong Kong’s culinary and hotel 
industries with talented young professionals for over three decades.
In concert with other members of the VTC, Chen and Leung 
have taken care to recognise that the new ICI will build on the 
successes of the CCTI and the HITDC. 
職業訓練局(VTC)主席陳鎮仁博士和國際廚藝學院督導委員會
主席梁君彥博士是創立國際廚藝學院的領軍人物，陳博士和
梁博士深信國際廚藝學院的成立是推動香港的國際餐飲業發
展更上一層樓的里程碑。文／謝定禮 
任何意念如果沒法執行, 其實都只是天馬行空。意念就像一匹
千里馬，假如有幸遇上伯樂，意念就能化為現實，馳騁千里。
新成立的VTC國際廚藝學院這匹極具潛力的千里馬，有幸遇
上獨具慧眼的陳博士和梁博士兩位伯樂，他們分別是VTC主席
陳鎮仁博士和國際廚藝學院督導委員會主席梁君彥博士。
兩人在VTC擔綱兩個重要崗位，在推動VTC的使命上不遺餘
力，為數以萬計的香港年輕一代提供全面職業教育和訓練，協
助他們紮穩根基，開創成功之路。
陳博士和梁博士都強調VTC提供的職業培訓必須多元化，
剛成立的國際廚藝學院亦抱著同一信念，讓年輕人可以在飲食
Mrs Carrie Lam (centre), Chief Secretary for Administration, HKSAR, 
Dr Clement Chen (right of Lam), VTC Chairman and Dr Andrew Leung 
(left of Lam), Chairman of the Steering Committee of International Culinary 
Institute officiated at the ground breaking ceremony of the International 
Culinary Institute, signifying a new milestone in culinary arts education
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